S Z A TASTE OF

SPANISH RECIPES FROM DUBLIN'S
\—> BEST TAPAS BAR o~/

1kg raw King prawns, tail

and shell left on
/2 tsp sea salt
100ml olive oil

3 garlic cloves, roughly
chopped

2 bay leaves

Va tsp dried chilli flakes

/2 tsp sweet paprika

lemon wedges, to serve

crusty bread, to serve
(optional)
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SIZZLING CHILLI PRAWNS

7. Put the prawns on a plate, sprinkle with the salt and put
in the fridge for 30 minutes.

7 . When you're ready to cook, heat the olive oil in a large
frying pan set over a medium heat. Add the garlic, bay
leaves and chilli flakes and cook for | minute, until the
garlic is golden brown. Add the prawns and cook for
about 3 minutes, until they curl up and change colour.

7. Sprinkle with the paprika and serve immediately with
lemon wedges and crusty bread on the side (if using).
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Find more delicious tapas recipes in our Cookbook, A Taste of Salamanca.

More information at www.salamanca.ie/cookbook


http://www.salamanca.ie/cookbook

